
*Consuming raw or undercooked foods may increase your risk of food-borne illness.
PROP 65 WARNING: Certain foods and beverages sold or served here can expose you to chemicals including acrylamide in many fried or baked foods, and mercury in fish, which are known to the State of California to cause cancer and birth defects or other reproductive harm.   

For more information go to www.P65Warnings.ca.gov/restaurant.

LUNCH MENU 11AM-3 :30PM /  WEDNESDAY-SUNDAY

— COURSE FAVORITES —

Mullins Jumbo Hot Dog 10
Fried Chicken Sandwich / ciabatta roll  

with coleslaw and chipotle aioli 16
Deli Sandwich / turkey, ham or tuna on 

whole wheat 14
Chicken Caesar Wrap / Caesar salad, grilled  

chicken and cherry tomatoes 14 
Chicken Tenders / with french fries or tots 15

French Fries, Garlic and Parmesan 
Yucca Fries, Tater Tots or Onion Rings 9

— STARTERS —
Wings / crispy wings with celery, carrots, blue cheese dip and Frank’s Red Hot sauce 20
Hong Kong Wings / wings with fresh garlic, ginger, hoison and sweet chili sauce 21

Seafood & Fries / beer-battered prawns, calamari, french fries with house-made cocktail sauce 25
 Pot Stickers / steamed pot stickers (6) sauteéd with sesame oil with sweet chili dipping sauce 13

 Smashed Sliders / Pomponio Farms beef sliders (2) with shaved white onion and cheddar cheese 19
Jumbo Shrimp Cocktail / with house-made cocktail sauce 23

Grilled Mexican Street Corn / with garlic aioli, cotija cheese and Tajin 12

— CANNED BEER —

Athletic NA 8
Ballast Point Sculpin 10

Coors Light 8
Coors Light 24oz 12

Corona 10
Firestone 805 10

Heineken 10 

Lagunitas IPA 19oz 12
Michelob Ultra 25oz 14

Modelo 24oz 14
Sierra Nevada 10

Stella Artois 16oz 12
High Noon 9

Golden State Cider 10

Cali Squeeze 10
Firestone 805 10 

Guinness 12
Half Moon Bay IPA 11 

Hop Dogma Hazy IPA 11
Stella Artois 11

— BEER ON TAP —

— SOUPS AND SALADS —

Clam Chowder / Cup 7 Bowl 12

Soup du Jour  / Cup 7 Bowl 12

Classic Wedge Salad / iceberg lettuce with 
cherry tomatoes, red onion, hard-boiled egg,  

bacon, blue cheese crumbles with blue cheese 19

Caesar Salad / hearts of romaine,  
croutons, parmesan cheese with house-made 

Caesar dressing 17  
Add chicken 11 Add salmon 13 

Cobb Salad / greens, grilled chicken,  
bacon, avocado, hard-boiled egg, cherry  

tomatoes, red onion, blue cheese crumbles with 
vinaigrette 21

— ENTREES —

Mullins Cheeseburger / with lettuce, tomato, onion, 
pickle and choice of cheese and side 24 

Add bacon or avacado 4 

Hole-in-One Chicken Sandwich / with smoked 
mozzarella, lettuce, tomato, avacado, onion, garlic 

aioli on a sesame bun and side 23 

Steak & Fries / grilled 6oz. New York steak with 
herb butter and French fries 36 

Grilled Chicken Quesadilla / with cheese, 
grilled onions and bell pepper 22

Blackened Fish Tacos / grilled rock cod tacos (3) 
with cilantro lime coleslaw and chipotle aioli 25

French Dip / with au jus on a ciabatta roll  
and onion rings 26
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A taxable gratuity of 18% will automatically be charged to parties of 6 or more guests.

Wings 20 
Hong Kong Wings 21
Seafood & Fries 25

Pot Stickers 13
Smashed  

Sliders 19

Jumbo Shrimp  
Cocktail 23

Caesar Salad 17
French Fries 9

Grilled Mexican 
Street Corn 12

— BAR MENU —
3:30PM-5 :30PM


